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PACS::]D~IH  ?OODS  ,  .... 

Canned  foods  vrere  developed  during  the 
Napoleonic  v;ars-',  .Nicholas  Appert,  .the  - 
discoverer,  v/on  the  iFrench  G-overnment ' s 
12,000  fraiic- prize  'for  developing  this, 
way  of  .preser\ring  food  for  use  "by  French 
soldiers,    Appert  used  home-made  -bottles 
and  his  cooking  time  was  a  matter  of  •  . 
guess  work.    Toda^,  the  canning  industry 
has  put  into  practi.oe  the  development  of 
science  and  machinery,  "but  the  ori-ginal 
principles  of  Av)pert  are  still  "being-.  .. 
followed.  ■  ; 

^Vhile  the  production  of  canned  -foods  has 
been  repidly  increasing  since  , the  first 
World  V/ar,  -pecli  production  figures  were 
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The  DejJairtment 
of  Agricultm-e  estimates  that  the,  19'45  . 
commercial  pack  of  fruits  and  fruit  ■ 
juices. ..in  tin  or  glass, totaled  almost 
62  million  cases  (34  "Eo,  2^),    .For  vege- 
tables..  .including  soups  and  baby  foods,, 
the  total  is  about  275  million  cases 
(24  Ivo.  2«s).     In  the  fruit  line,  peaches, 
pineapple,  frv.it  cocktail,  pear$ 'and 
apricots  account  for  the  greater  percent- 
age of  the  pack.    Peaches,  by  the  way, 
are  way  out  in  the  lead. 


As  for  the  canned  vegi st^afci^^wn^iffcig^j^^jjg 
.j.uice  pack,  tomato  pr|ducts^peas,  -soups, 
baby  foods  and  vegeta"ble  purees, 
corn,  baked  beans,  snap  beans,  beets,  . 
sauerkraut  and  spinach  account  for  the 
greater  portion  of  the  pack.  You'll 
,nQtice  tomato  products  lead  the  vege- 
table .pack,  but  the  total  includes  cat-  . 
sup,  chile  sauce,  and  tomato  pas tc  as 
■well  as  tomato  juice  and  canned  whole 
.tomatoes.    The  whole  tomatoes  packed  .are 
about  7,  million  cases  under  nora-.ial  6.0- 
mand,  >  ■ 

Because  of  heavy  spring  frosts  in  sqme 
areas,  and  excessive  rains  in  others 
during  1945,  the  total  quantities  o'f 
fruits  and  vegetables  _availa.ble  .  for  com- 
mercial canning  were  smaller  than  in 
1944.    However,  these  packs. ,  •uhich  v;c 
vdll  be  drawing  on  until  this  June,  .are 
larger  than  the  average  total  packs  in 
the  pre-war  period, . .1937-41.     In  spite 
of  .the  smaller  supplies,  the  civilij?ai 
share  .from  .this  year's  pack  will  be 
greater  than  from  any  pack  since  the  be- 
ginning of  the  war.. 
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KS-CH3CIC  Oil  OSE  BASIC  SEVEN 


Have  you  said  aiijrthing  lately  about  the 
Basic  Seven?    Everyone  who  was  writing 
about  food  curing'  the  war  gave  a  lot  of 
eonsideration  to  the  Basic  Seven  Groups 
of  foods,  and  they  shouldn't  be  neglec- 
ted now.    V/e  may  sometimes  forget  that 
there  are  people  v;ho  don't  fully  realize 
their  importance.    Those  brand-new  home- 
makers,  for  instance, . .the  yoimg  wives 
just  startin,';  to  plan  and  cook  their  own 
meals ...  there' s  a  constantly  increasing 
number  of  them.    And  to  many  of  them, 
the  Basic  Seven  is  likely  to  be  just  so 
much  double-talk, , tUn til  it's  explained, 
of  course        :  '  .  •  -  ' 

Many  large  ncnufacturing  and  industrial 
plants  are  continuing  to  plan  their 
cafeteria  me?J.s  to  include  the  Basic. *.. i  •  . 
Seven... and  recently  in  a  certain -plant-  - 
in  southern  California,  a  check  was  made 
on  the  entire  daily  diet  of  employees, 
and  it  was  done  in  such  an  interesting 
way  that  much  interest  was  aroused  in 
eatijrig  according  t;o  the  Basic  Seven..  One 
of  USDA's  ;industrie,l  feeding  specialists,  , 
working  in  coopcratioji  w,ith  the  Los,Ahr 
geles  County  Health- Department,,  develop-  . 
ed  a  diet  rating  chart .  .  .  This  chart  conr 
tained  spaxie  for  each  employee  to  fill  • 
in  a  sample  day's  jnenus;,-., including  snacks., 
to  be.  submitted  to  the  specialist,  for 
analysis.    She  rated  and  returned  it.  to 
the  employee,  enclosing  with  it-  an  outline 
of  the  Basic  Seven  ai;i.d  information  pn  the 
specific  value  of  each  fopd  group.;..'.  An  .• 
occasional  rcviev;  of  types  of  food  that.:, 
make  up  the  basic  seven  and  an  explanation 
of  their  iraportance  .  in  the  :  daily .  diet  .  .. 
really  is  a  good- ideJi*    Even- the  .  exper?..- •. 
enced  meal-pl?jiner:  may  well  be 'ih .need  of. 
ft  refresher  course*./. 


The  nutrition— consciousness  that' was.' a-. . 
roused  during  the.  war  years  shouldn't  be., 
allowed  to  die  for  lack -of  an  occasional 
shot  in  the  arm.    Perhaps . the  following 
condensed  version  of . the  chart  used.by 
this  California  concern  will  give  you. an 
idea  for  presenting  a  brief  Basic  Seven/ 
review  to  your  readers. 


G-roup  I-  green  and  yellow  vegeta.bles  - 
outstandingly  rich  in  vitamin  A,  es- 
pecially the  dark,  leafy  ones,  Vitamin 
A  helps  prevent  night  blindness,  promotes 
normal  resistance  to  colds,  sore  throat 
and  pneumonia.    Two  servings,  excellent; 

1  serving,  good;  none,  poor, 

Group  II-  oranges,  grapefruit,  toma,tocs, 
or  raw  cabbage,  salad  greens  -  generous 
amounts  of  vitamin  C  ere  in  citrus  fruity 
and  tomatoes,  fresh  or  canned.  This 
helps  maintain  health  of  entire  body, 
muscles,  bones,  teeth,  blood  vessels,  2 
servings,  excellent;  1  serving,  good;' •'  - 
none,  poor.- ■    •   ■v^.t:  :  . 

Group  II-I-  potat-oes  and  other  vegetables 
and  -fruits  -  provide  variety  of  minerals 
^d  -vit-amias  for  good,  all-round  nutri- 
tion;' also  bulk  for  good  digestion,  2 
servings,  excellent;  1  serving,  good; 
none  poor. 

Group  IV.-  milk  and  milk  products  -  jpro^  -■ 
vide  calcium  and.  riboflavin  r(vitainin  B2)  - 
in  diet;  calcium'  builds  bones  and  tcethr 
riboflavin  helps  maintain  muscles,  morb  . 
than.  1.  pint  of  milk  or  equivalent,  ex- 
cellent;  1  pint  milk  or  equivalent,,  good;' 
less,  poor. 

Group  V-  meat,  poultry,  fish,  eggs,,  clried^ 
beans  or  peas,  nuts,  peanut"  butter, .  Sx-r 
cellent  protein  to  keep  muscles  tuned 
up;  they  also  furnish  many  of  the  B. :  : 
vitamin  complex  needed  for  steady  nerves. 

2  servings,  excellent;  1  serving,  good; : 
■  hone,  ■  poor,  .•.  •  •'-  ••■ 

Group  :V.I-.  breads-  -  flouK  and '  cereals, 
natural, -whole  grain,  enriched  or  rc^'-' 
stored  -  give: valuable,  food  energy;  help-  • 
to  give  the  •  i'pep"  •  needed  for  daily' ac^  -"- ' 
tivity-;!-' serving'  at  each.  meal,  exccl-i-'  ■ 
•lent;  1  serving  twice  daily,  good;  1..'  - 
serving  daily,  poor. 

Group  VII-  butter  and  fortified  mar gar •  ' 
•pine,  with  added  vitamin  A-  fuel  foods, 
rich  in '.energy;  both  help  prevent  that 
"empty  feeling"  soon-after  eating.  At. 
each  meal,  excellent;  twice  daily,  good; 
once  daily,  poor. 

■  :  .    ■  ,  -o- 


ABimDAivTT  POODS  BENEFIT  SCHOOL 
LUITCHES 

The  list  of  alDimdant  foods  for  February 
includes  several  items  which  are  .easily 
adapted  to  the  school  -lunch  pr.ogr&m,  ar-^, 
which  contri'oute  a  great  deal;  nutrition- 
ally to  the  diets,  of .school  children^ 
Incidentally,  President  Truman,  in  his 
State--of-- the~Union  and  Budget  Message  to- 
Congress  recently-,  mad^  the  following 
statement  regarding  the  school  lunch 
program*     ".»**.■€  should  have  available 
supplement ^.ry  programs  that  will  enable 
all  our  people  to  have  enough  of  the 
right  kind  of  food*** one  of  the  best 
cintributions  tov/ard  building  a  stronger, 
healthier  nation  would  be  a  . permanent 
school-lunch  program  on  a  Scale  adequate 
to  assure,  every  school  Child  a  good  lunch, 
at  noon^" 

G-etting  back  to  that  .-February,  list  of 
abundant  i^oods*-.*  khere.  it  l.s  ;    eggs^  cab- 
bage, canned  ci.1;?;iiS;  juices;*  oatmeal,  and  • ' 
heavy  torn  turkeys, ■: in  many  areB,-s  of  the 
country  i  white'  po^t  a  toes  ^ahd  .fre-sh  ciitruS' 
fruits  can  .be.  added  to.  this,  list*  . 

USDA  suggests  to  those  responsible  for 
school  luncli  plaiining  that  special  at-  > 
tention  be  giveh  during  i^ebruary  to  eggs, 
cabbage  and  crjined  citrus  juices*    The  - 
ideal  -  lunch  -for.;  a-  .school  child,  as:  you 
know,  .should:  provide'  from  l/3-  t.o  .i/S'  of 
the  day^s  .npvirisi^ent*.  ■  The  type  A  lunch', 
aS.it        terraedi  .either  hot  or  cold.i  .  ih- 
cludes  these  f.ive.  musts  t    .( l)  l/S  pint 
of  whole  millc  to  drinkj  (2)  2  ounce of 
meat,  poultry,  cheese  or  fish,-  or; one 
egg,  or  1/2  cup  dry  peas,  beans  or  soy-^  ^ 
beans,  or  4  tablespoons . of  peahut  butter » 
(3)  3/4  cup  vegetable  and/ or  fruit 5  .(.4) 
1  or^more  slices, ;of -bread  or  muffinsj-  or  . 
other  hot  brcrxl  made  of  whole-grain 
cereal  or  enriched  flour}  (5)  2  teaspoons^ 
of  butter  or  fortified  margarine*  This 
is  the  lunch  for  which  schools  cooperating 
with  the  school  lunch  program  receive  a 
maximum  reimbursement  of  9  cents* 

Some  of  the  suggested  type  A  menus  for 
school  lunches  might  well  be  follov/cd  by 
the  homemeker  whose  youngesters  come  home 
to  luncheon* • 4 or  even  adapted  for  the 


family  dinner*    For  instance,  here's 
ohe^  that  certainly  should  hit  the  spot 
oh"  k  cold  winter  dayt    baked  stuffed 
pork  chbp,  fried  cinnamon  apples,  V^^fnin- 
ute  cabbage,  bread  and  butter,  millc  and 
■  ah  oatmeal  cookie.    And  for  a  mer.tless 
meal,  the  following  menu  should  plca.se 
everybody 1   -Salmon  cutlets  with  broiled 
grapefruit • sections ;  steamed  buttered 
beets,,  cabbage  salad  with  sour  evapora- 
ted milk  dressing,  whole  whea.t  bread  and 
butter,  jelly,  milk* 

The  simpler,  type  B  lunch,  for'v/hich' 
the  maximum  federal  reimbursement  is  S 
cents,  is  planned  for  schools  having 
limited  cooking  and  serving  facilities. 
This  is-not  a  complete  lunch»  ahd  it'^s 
a  gCod  idea  for  youngsters  being  served 
this  type  to  bring  some  food  from  home 
to'  add  to  it'-*    Here's  a  typical  suggest- 
ed m^nu  for  a  type  B  lunch:    prvme  and 
cOttfe^ge  cheese  salad,  e scalloped  pota- 
toes^ whole '  wheat  bread  and  butter,  ,; 
milk* 

One  of  the  important  things  to  reracnfopr 
-about  the  school  lunch  prograjn  is'  that 
most  of  the  fobds  are  purchas'cd  local- 
ly t    In  'this  way,  advantage  is  takch"  of 
plentiful  supplies  in  local  markets* 
purchases  often  are  made  directly  from 
farmers  in  the  area*    During  certain. 
seasons  local' produce  is  bought' and  ■ 
canned  for  future  use*    The  local  s'up^ 
plies , 'however ,  always  are  adapted  to 
'  the  menus  suggested  by  USJ)A  nutrition 
Specialists.    And  these  menus  alv/ays 
meet  -  the'  proper 'nutritional  standards* 

It's  estimated  that  eight  million  school 
children  in  about  47,000  schools  will 
soori  be  receiving  the  benefit  of  school 
lunches*    This  cooperative'-activity  can 
play  an  ■importan-t  part  in  our  national 
f  ood  ^picture.*  *  through  using  our  tre- 
mendous agricultural  production  to'  im- 
prove the  nutrition  of  our  grov/ing 
children* 

*-o- 
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KSADY  '.•ITK  HJTIN 

Another  ncvj  drug,  -with  grert  heelikg 
value,-  is  on  its  wr.y  into  the  taedical 
world  from  r.  regional  research  IplDorat'cry 
of  the  U.S.  Ecpr-rtment  of  Agriculture. 
This  new  drug  is  rutin,  and  the  eastern 
regional  research  laboratory  at  V/yndnoor, 
Pennsylvania,  has  been  carrying  on  the . 
search  for  a.  i:.laiit;  yielding  rutin  for 
the  past  tv;o  years.    Enough  to  meet  pre- 
sent medical  needs' Will  be  available ' this 
year,  VSDA.  oamouncGs.'    The  medical  school 
of  the  University  of _  Pennsylvania  reports 
that  rutin  is  cffGctive  in  the'  t're^itmeht' 
of  conditions  ari'sing  from  high  b'jLodd 
pressure  assdciiiufed  with'  fragile  "and^ 
weakened  capillai'^ies ,  .  As  you  nay  fe^oV.,;.;;. 
when'  wealcened  blood  ■Vessels  bur^t,  sraail' 
hemorrhages'  result-'  v?hichi  in'  the" 'base  of  ;' 
the  eye  or  brain;  may;  result  in  blindness 
or  apopl'cr'y,  ■ 'ResGarch '  also  has  Indices- 
ted  that  rutin"  coul id  serve  the'- birculatbry 
sys  tern  in  much'  the  s pise '  way '  ias  vi tamin-  C"' 
does  in  assisting  th6-grbwth''and"hardheiss 
of  teeth  and  bones. 

1 1  has  been  discovered  that-'  the  green     '  ■ 
buekwheat  ■  pl^ii't  •  is  ah  economical  source 
of  rutin.    Incidentally,  'tobacco  leaves 
also  contain' rutin,  but  buck\\rheat  contains 
8  to'SO  times  more,  and'costs  dniy'a  " 
fraction  as  much,    .Becaiise'  of 'it^  Highor  - 
yield- a.nd  lovjcr- cost, 'it^s'  estimated  that 
$10  worth  01  .■■oucliwhoat 'will  produce  as 
much'- rutin' as  v$i,000  worth  of  tobf^cco,  .' V 
The  substciicc  f^gri  vrMdh  rutin  is '  made  is 
found  mainly  in"  the  leaves  and  bibs so'ms 
of  the  plant.    Tlie  cro^  is'harves'ted  five 
weeks  after  the  seed"'hfls  sprd0.tdd,'' and 
producers  supplying  .the  plant  for  rutin  ^  . 
could  grov;  more  than  'one  crop  a  .ydar,  .  Dr. 
Percy  "A,  Wells,'  'dire'dto'r  'of  'the  eastern" 
research  laboratory,  estimates  that  50,000 
acres  of  buck'v/heat 'plantings;  Vill 'be  re- '' 
quired  yearly  to 'Supply  the  drug.    He  ,'■ 
says  the  medicinal  and  hutritiohrl  require- 
ments in  the  United    States  supplied  b'y . 
rutin  will  make  1, '500, 000  pounds  nece.s;-  V; 
eary  annually. 

-o~ 


.  -    PHUNB  PORTIC^r  .  :  ;  - 
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■  Prunes  .are  the  only  dried  fruit  in      •.  .' 
fair /supply  across  the  country  right  •  • 
now.     The  1945  commercial  dried  prune;., 
production  in  California,  Oregon  and;  ■ 
Washington  ,was  35  percent  more  thaii  the. 
small  1944  .crop.    Of  the  total  supply,- 
civilians  were  allocated  120  thousand  • 
tons->    /This  share  compares  with  a  prc:^.  ^ 
war  ajinual.  consumption  of  about  105 
thousand  tons,  , ., -, 

.About  hal^ '  p.fi'  -the .  supply  allocated 
civil'l'ansJ.noyed'  to  market  during  .thfi:-^^  ,^.; 
E^pnths"  f  rom  S^eptepiber  .to  December j,r 
.'feis  is' about'  the  n^         proportion  .fox 
'moVement  of  supplies  in  prc-v;ar.  ycar^.^ , 

Pru^ies..  .supply,  sugar  for  energy,  ajvdv ., 
vitamins  anC  minerals  to  keep  -thp  .  . 
"body  in  ,gppd'  working  order.    They^ re  . a. 
versatile'  food,  too . , , caji  add  f la.vor' ..' 
and.  sweetness  to  cereals  at "  breakfas t*^! 
make  an"  excellent  garnish  for  chick'eii'' J" 
and  turkey, /and  stuffed  with  cream 
cheese  an(^  nuts  ,are  the  saJad  no.-te  . 
of '  a'neal. "  ' .  /  =■ ...  . 

••■■_.*;mE 'ME^T  HOBM  ",'\y^:.. 

Farmers  marketed" livestock  in  substan-., 
tial  .quantities  this  past  we  eh,  ..in. 
comparison  with  sales  during  the  .tv/'o  ,  .. 
strike 'weeks . '   In.  that  period,  pro-  , 
duction  in  federally -inspected  meat  ■  , 
plants  was  down  about  60  percent. 
There  will 'be  ebo.ut  a  week's  la^  l^c.f ore 
,meat  'proce.ssed vduring  the  days  Jaaiuary 
■^8  to  ^Pebruary.'S^appears  on.  re  tail''  -  •  ^ 
mark  e.  t  ,s ,  -  ^  Al  1  .in  all,  me  a  t .  s  uppl  i  qs    . . 
s'hould -be normal  by  mid-February.  ;     ,  . : 
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SHA-OOIiTG  SURPLUSB5- 

There  was  good  nev/s  from  OPA  a  few  days 
ago  for  the  people  who've  been  having 
a  hard  time  finding  work  clothes  for  men. 
Several  millions  of  surplus  chambray 
shirts,  utility  shirts,  jackets,  and 
trousers,  and  dungaree  trousers,  all 
made  for  the  Havy,  were  offered  for  sale, 
from  the  Brooklyn  Havy  Yard  by  the  War 
Assets  Corporation,    They  were  offered 
only  to  wholesale  buyers  and  retailers, 
and  in  a  short  time,., if  not  already,.,, 
these  clothes  should  be  available  at 
retail  stores.    Furthermore,  every  gar- 
ment, when  sold  at  retail,  must  carry 
a  tag  with  the  OPA  retail  ceiling  price. 
In  the  case  of  the  shirts,  this  price  is 
$1.05;  the  utility  jackets  and  utility 
trousers  v/ill  have  ceilings  of  $1,75;  the 
ceiling  price  of  the  dungaree  trousers 
will  be  $1,50,    The  shirts  are  of  plain 
weave  carded  cotton  and  the  dungaree 
trousers  of  cotton  denim,  both  in  indigo 
blue;  the  jackets  and  utility  trousers 
are  of  cotton  twill,  in  olive  drab. 


^^^^^ 


These  are  just  the  kind'' of  ga^jiv&ircs 
needed  by  both  farmland  ©i-ty^ l^rorkers, 
but  lately  it's  been  a  case  of  -  "try 
and  get  *em," 

You  know,  of  course,  that  OPA  and  the 
Civilian  Production  Administration  are 
working  together  now  to  bring  back  to 
the  retail  stores  about  90  items  of 
low  and  medium-priced  clothing.  These 
are  now  beginning  to  appear  on  the 
market,  and  will  bear  a  price  tag  or 
stamp,  put  on  at  the  factory,  shov/ing 
the  exact  OPA  ceiling  price.    Among  the 
garments  being  manufactured  under  this 
program  are  cotton  dresses  for  grovm- 
ups  and  children,  women's  cotton  slips, 
men's  cotton  undershorts,  toddlers'  wool 
snow  or  ski  suits,  and  rayon  slips  for 
misses  and  women. 

While  the  moderate-priced  clothing  pic- 
ture is  far  from  bright  as  yet,  there's 
certainly  a  ray  of  sunshine  beginning 
to  show  on  the  horizon. 
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THE  STAFF  OF  LIFE 

With  more  people  in  Europe  and  Far  East 
facing  starvation  today  than  in  any  war 
year,  the  President  of  the  United  States 
has  called  on  Americans  to  help  alleviate 
the  worst  food  crisis  in  modern  tim^s. 

What  food  the  United  States  and  other 
countries  have  moved  into  war-torn  coun- 
tries haF  "been  insufficient  to  span  the 
ever  widening  gap  "between  minimum  needs 
and  available  supplies.    In  some  areas 
abroad,  "because  of  extreme  droughts  and 
the  disruption  of .  war,  crops  ,are  the 
shortest  in  fifty  years.    At  , present, 
where  we  are  getting  3,'300  calories  per 
person  per  day,  there  are  some  125  mil- 
lion people  in  Surope  who  su'bsist  on  less 
than  2,000  calories  a  day.    Another  28 
million  get  less  than  1,500  calories  a 
day.    And  in  other  parts  of  Europe,  large 
groups  receive  as  little  as  1,000  calo- 
ries a  day* 

With  "broad  the  most  important  single 
element  in  the  diet  of  these  areas,  the 
President  ajinounced  a  number  of  emergency 
measures  that  will  ?.ffect  our  record 
crop  of  wheat.    The  President  has  "banned 
the  use  of  v/heat  in  alcohol  and  "beer.  He 
also  ordered  thp.t  grains ..  .other  than 
wheat.*  .for  "beverage  alcohol  "be  limited. 
By  June,  this  v/ill  save  for  food  a"bout 
20  million  bushels  of  grain,  which  can  "be 
rushed  to  Europe  and  the  Tar  East.  The 
President  ordered  that  the  quantity  of 
flour  produced  from  each  kernel  of  wheat 
"be  raised  to  80  percent  for  the  duration 
of  the  emergency.    The  flour  now  going 
into  our  v;hito  "bread  represents  only  a  72 
percent  extraction.  By  taking  more  of  the 
wheat  kernel  and  thus  making  more  of  the 
grain  availa"ble  as  food,  and  "by  limiting 
the  dis tri"bution  of  flour  to  amounts 
essential  for  civilian  use... the  President 
estimates  another  25  million  "bushels  of 
wheat  can  be  saved  the  first  half  of  1946. 
The  Department  of  Agriculture  will  con- 
trol millers*  inventories  of  wheat,  and 
"bakers'  and  distri"butors  inventories  of 
flour  to  the  minimum  necessary  for  dis- 
tri"bution  puriDOSOs. 


In  addition  to  the  orders  calling  for 
the  darker  "bread  and  the  "ban  on  wheat 
for  alcohol  and  "beer,  the  President 
called  on  the  Department    of  Agriculture 
to  develop  additional  ways  in  v/hich 
grain  now  used  for  feeding  livestock 
and  poultry  could  "be  conserved  for  use 
as  human    food.    This  would  mean  the 
rapid  marketing  of  heavy  hogs.  This 
would  also  mean  that  beef  cattle  should 
have  a  moderate  rather  than  a  high 
degree  of  finish;  that  more  po\?J.try 
should  be  marketed  and  that  there 
should  be  more  economical  feeding  of 
dairy  cattle, 

H'^re  are  some  facts  on  our  v;heat  sup- 
plies.   The  1945  wheat  crop  in  the 
United  States  surpassed  the  billion 
bushel  mar)c.    In  fact,  it  was  our 
largest  on'^^record.    With  a  carry-over 
from  previous  crops,  we  had  a  total 
supply  last  July  1  of  over  a  billioa 
400  million  bushels.    By  Janua.ry  1  of 
this  year,  more  thajn  half  of  this  huge 
supply  had  disappeared.    The  measures 
outlined  by  the  President  are  necessary 
to  enable  us  to  continue  our  shipments  ' 
to  the  hungry  peoples  In  war-torn 
countries  abroad,  and  to  take  care  of 
essential  domestic  requirements, 
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FOOD  NOTES  FROM  FAR  AIID  liEAR 

BEETS  Here's  an  interesting  note 

on  beets,  and  how  they  grew.  Several 
centuries  before  Christ,  the  people 
living  along  the  shores  of  the  Modite|v 
ranean  discovered  that  the  wild  beets 
growing  there  could  be  cultivated  to 
produce  an  appetizing  pot  herb.  How- 
over,  under  such  good  care  and  rich 
feeding,  the  herb  soon  aollcctod  more 
food  than  it  needed  for  just  its  leaves. 
So  it  then  began  to  store  the  excess 
food  in  the  taproot, .. .against  possible 
lean  days  ahead.    And  as  the  root 
swelled  and  becajne  Juicy  and  tender,  so  J 
developed  another  delicious  vegetable. 
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POULTPlY  TIl^TYPES  •   ■  .  , 

S-upplios  of  criinod  chicken  and  turkey  for    Furthermoro ,  you  might  give  vr.ricty 
civilian,  v-sc  are  more  plentiful  at  pre--       to  your  chickcn-cookin-?^  su/;-j.::;cs tions  "by 
sent  thrr-  at  rny  time  since  the  "beginning    doing  a  lD.lt  of  research, "on  , recipes  from 
of  the  war,  .  •.  .,  .  '  .    ,  other  countries,     I^or  instrncc,  from 

the  Netherlands  East  Indies  tlicfo  are 
Poultry  processing  plants  were  greatly         several  v/dnderful  chicken  recipes,*, 
expanded  to  meet  wartime  needs  of  canned      curried  chicken  with  fried  rice,  r.lso 
chicken  soup  and  poultry.    So  popular  culDod  chicken  with  spicy  pe  )V)er  sauce, 

were  these  products  with  our  armed  forces    China  gives  us  chicken  with  mushrooms 
that  for. a  period  of  a"bout  seven  months       and  vegetalDles,    ,An  Egyptiaii.  con'oination 
last  year,,  100  percent  of  the  output  was      of  chicken  with  okra'arid  tomatoes  night 
for  militarp  pvjL-chase  only.    You  proba"bly    almost  "be  a. native  of  pur  sPutiiern  states 
noticed  that  your  favorite  tins  or  glass     There's  lots, of  interesting  colrjnn 
jars  of'  chic]:cn  i\rcre  mighty  scarce  last       material'.on  poultry  which,  you  can  maJce 
summer.    .  up  without  too  much  trou"ble,' 

.    .  '  .  • .  '  .  '  -0-  ■    . '  ■ 

The  army: has  occn  out  of '  the,  market  for  ...  PEASS ,  APPLES ,  PEACH3S  AiTi)  BUTTER 

processe^l.  poultry  products  since  Auguet, 

1945,  a.nd  since  then  all  outjput  has  iDoen.    Horticulturists  tell  us  tha.t  "because 
going  to  civilirn' markets .    With  storage      the  early  colonists  ha.d  a  tendency  to*' 
holdings  of  chicken  ajad  turkey  the  highest  ■  give,  familiar  najues  to  unfamiliar  fruits 
in  history,  the  consumers'.-  a"bility.  to       ',  ,and' vege.tah'les,  many  stich  foods  arc  mis- 
get  canned,  poult r 37-  meat  in  the  futuirc'.  ... ,  '    .'"branded/ '  .J'or  instance, i'ook  a^t  the' 
months  sho-uld  .Ipe  limited  only,  "by  demaiid,    .  avocad.o,-  "which  i?'  no.w  plentiful  in 

;  ^-   .  ,.  most  t'/e^starrv  mark^^  have' 

Poult ryy:  c:am.ied  or  fresh-,  .  is  something  ..    ,  "been  t.a.gged  pntq.'t^ 
evrry"bDdy.  3.1kcs. ,  .and  canned  chicken  -can      ''alligator,  pear, ''\ '';TDutte^ 
"be  a  life-saver  to  a  "busy  homemaker,^-  .         " cus t.ard  apple "laurel  peach" 
whether  she  stays  at  home  or  has  a  career    "raidshipiiiah's  "butterV'',,, ,' 'Act-^^ 
outsx-d.0,''  ■  It  lends  itself  ■;tO'-;serying._in    ,   belong  to  the  laurel  .famiry,  alon^ 
dozens  :'Qf:  different;  styles  ....-and  :.a.,:CarL -or, ,  with  the  sa.ssafras,'  cinnamon,'  camplior 
two-,  . or  a  jar,  of 'chicken  will  meet  the'.^..  ,  and  the.  ..Calif prni a.  .bay  tree.,  , 
prohlera  of,  tie  miexpected  guost  -with -the   ,^  •■■  ..     •■•    '  .-. .,  '  ,- 

gpe-a:.t:e'st  .of  case.    On  a  "b.us.y- da y,,,.;cann-ed   ■  Avocados  are/.o^i^ 'of  our.  most  .peri shable 
chicken  "Can  appear  on.  the  family -dinner.       fruits,,,    Jifter  tf'iiie.y'' re 'picked,  they 
ta"ble  too, . .and  if  it's  f la.vo red  with ■:  ■  -  y  are  run,  onto  an  assembly  lino  at  the 
distinction,  the  home -folk^  will  "be  much  v  packing,  s.he.d, for  .  dus  ting  ajid  polishing 
int:i*iguG'd.  ,       .•■..-'■  -  ■■...;     :     ..; ,.  j-.-.. by  machine,  '''Then,  they'' are_ '/graded  and 

;  •.  ■  .  .■.■'..■    /,;;r.'-. '         wei^iied,.',sorted '.and 'fies ted'_  in  oxce^ 

¥.0  doubt  you  have  favorite  poultry  recipes  in  flat  boxes.   'Before  shipment,  they 
in  you^  files ,,  or  in  your  ■mind, ,  to- suggest  are  pre-rcooled  at  42  degrees  to  remove 
to  your.  rcadcrs.    You  might  .refer,. to  your  ,  any  grove '.heat  a.nd  to  J^roperly  condition 
copy  of:US:DA.Vs  book  ''Poultry.  Cooking','  ..  .       the  f  ru,it , , '  In.  the  past  30  yerrs,  cora- 
This  booh,  j^^'ives  somp.yecipes  you  might       ■  raercial  pro'ductioii  has" increased  more 
almost-,  consider  adventures  ■  in  cooking, ,     than',  10, 000  .percent ,  '. 
curried  foul  v/ith  carrots  and.  coconut,,  -      - . 

for.instnico,  and  a '  delicious .  chicken      ..,     ^         ''        '  ' ''  /  _  '• 

chop  sucy.    And  of  course,  there  are  the  ,  .      .,„  '  . 

old  staiidbys .croquettes ,  chicken 
souffle,  a  la  kin^,  and  so  forth. 
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T3Z  5S^'  BA&'S  SMALLER 


The  1945  lir.rvest  of  dry  "beans  pjid  peas 
was  net  as.  plentiful  as  expected,  "be- 
cause CI  oad  weather  during  the  produc- 
tion season^    As  a  result,  all  clainants 
...civilian,  nilitary  and  f orcigi...... are 

^oin^  to  "be  allocated  less  of  these  two 
crops  than  they  ean  use..    The  snall.cr 
share  of  dry  peas  for  civiliens  pro"ba'bly 
won't  OG  PS  noticep"ble  as  that  for  dry 
"bea-ns  in  this  countr^^.  v  .iDut  it'll  "be  at  - 
least  •Jc'2iua.r5^,  1947,  "before  dry  "bepjis  will 
appear  in  mple  quantities  in  grocery 
stores,    'rhe  note  of  caution,  then,  is 
to  go  easy  on  recipes  calling  for  the 
use  of  dry  l3Gans.    This,  so  v;e  don't  cut 
tno  deeply  into"  the  supply  at  the  ex- 
-penso  of  the  people  in  this  country  vrho  - 
use  "bcriis  as  a  npjor  protein  foo.d  in.  their 
diets,  •    -    '     ' '       '   '  ' 


supply-is  for  the  nilitary  services 
and  for  exports  and  shipments* 
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HOiME  HAi^DICHATT  SHOHTAC-ES   • 

■         A2TD  v;HY 

You  have  pro."ba'bly  noticed  in  recent 
letters  from  your  readers  v;ho  are 
interested  in  home  handicrai't  that 
complaints  ■  center  on  tv;o  shortages.,., 
2'rrn  for  v/ool  rugs  and  cci'-o  for  chair 
seating. 

The  prospect  thpt  these  materials  will 
"be  in  good  supply  in  the  near  future 
is  not  "bright.    Here's  the  explanation 
given  "by  Hiss" 'Hc'ba  Adr-ms ,  I]::tcnsion. 
Specialist  in  home  indns trios,  U.S,. 
I>epartnent  o-f  Agriculture. 


For  the  first  three  months  of  this  yepr, 
there  arc  sli-ghtly  -morc;  than  3  million 
"bags  of  dry  "beans' to  "be  allocated, .  liRSt 
year  in  the  sajiie  period,  over  . 5  million 
"bags  v^ere  used*    Sut  of  this  smaller 
availahlo  .amount,  civilians  will  "be  get- 
ting the  major  shpfe,,,over  two- thirds 
of  the  .supply.  ••  This  "is  -wel,!  Tseldw  0;ur 
estimated  demand,  -iDut  more  than  we  had 
the  first  quarter  of  last  year.  . 

The  remaining  'third  of  the  dry  "beans 
for  allocation  will  "be  going  to  our 
military  servicesV  U.S.  Territories, 
UiJPJA,  and  various -commercial' 'claimants 
who  normally  get ■ supplies  from  this 
country..    Because  of  the  short  crop,  .• 
these  first  Q_uarter  alloc? tio'ns  for  ex- 
port v:cre  "below  the  quantity  requested.. 

Total  allocations  of  dry  pe?s  Tor  this 
quarter  of  the  5'-ear  emount  to  some  1 
million  "bags, ,, slightly  less  than  ^^'a,s.^ 
used  during  the  same  months  last  year, ■ 
The  civilirn  she re  of  this  is  100  thou- 
sand hags.    That's  only  p'bout  p  third 
the  amo"nt  we  used  during  the  srme  r.onths 
in  1945.    But  no  inconveniences  pre  ex- 
pected, since  dry  peas  arc  not  a  mrin 
staple  in  U.S.  diets.     The  rempining 


^fnile  the  stockpile  of  ra.w  wool  is  . 
amplei,,,the  com."bination  of  a  tremendqus 
demand  and  a  shortage  of  lahor  add  up 
to  a  tight  situation  in  yarn.  The 
textile  mills  , pre  giving  finely  v/pven 
yarns  ■  priori  ty  over  other  yarns  "because 
the  finely,  woven  yarns  are  in  greater 
demand..   :  ■       •  '■ 

Hom.e  .handier-afters  are  ashing  particu- 
larly- a"bout  cane  for  seating  in  antique 
chairs i     The  supply  of  this  cane  depends 
upon  .  iipports .    Most  of  *  it  comes  from,', 
the  GelelDes  .IslaJids  in  the  South  Pacific, 
Some  of  it  comes  from  Africa; '  T.-artime 
.Gontrolg  were  lifted  Octo'bcr  1  and  cane 
is  now  free  to  come  into  this  "country, 
but  cargoes  are  loaded  v.dth  r.orc  urgent 
products.    The  little  cpnc  that  is 
shipped  goes'  to'  "blind  institutions  and 
to  veterans  h'ospitals- for  therapeutic  . 
work,    .Cane  pro'ba'bly  v;ill  not  "be  on  the 
market,  in  good  supply  "before  August,  or  .. 
^Septe]n"bGr.     There 'is, ,  .hov/ever,  .  ,a      ."'  . 
synthetic  cpne  that  comes  in  sizes  com- 
pprpole  to  those  of  natural  cane,.  Ifs. 
made  of  plastic  and  said  to  "be 'stronger 
than  na tura^l  cane,  "but  the? 'v5rice  is  . 
higher.  , .  "    •    "  ' 
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fOM  ViMf 


A  Service 

Jor  Food  Hditors  of  V/estern  Dailies 


San  Francisco,  Ca?Lifornia 
Fe'oruary  16,  194S 


BBATIITO  THS  SU&Ail  BEET  PHCBLEI^l 
FOOD  OF  THE  v/OELD 

Ii?TEODUOIi:&  80  FES  CEITT  SiSAD 


BEATIITG  TH-  SuGAH  BEET  PROBLEM 

When  the  American  housev/ife  is  fe'^ling 
a    little  Gorr;;'  for  herself  iDecause  she 
doesn't  have  rs  much  sugar  as  she'd  like, 
prolDalDl^"  shr  doesn't  realise  that  her 
situation  ijou.ld  have  "been  still  sadder  if 
it  hadnH  o<;en  for  sor.p  of  the  sugar  "beet 
research  activities  of  the  Department  of 
Agriculture, 

During  u'orld  '..'ar  I  efforts  v;ere  made  to 
increase  the  production  of  iDeet  sugar  in 
this  coi-Titr;-,    There  v/ere  many  complica- 
tions, ho\;everi  «  difficulties  in  get- 
ting "beet  seed  fros  Europe,  disease,  the 
high  cost  of  laoor,  and  so  forth.  Further- 
more the  su:;ar  "oeet  normally  requires 
grov/th  in  t\ro  seasons  to  produce  a  seed 
crop,  and  this  added  grpatly  to  the  ex- 
pense of  producing  sugar. 

At  the  iTc'.;  hcxico  Agricultural  Experiment 
Station,  federal  and  state  scientists,  all 


ivorking  together,  discovered  had:  in 
1922  that  sugar  heets  planted  in  the 
fall  remained  alive  throu;-:hout  the 
winter  in  tho  mild  climate.    This  meant 
that  they  produced  seed  the  cccond  year 
without  "being  stored  and  ro-plantcd. 
By  1928  this  system  of  seed  ;::rov:ing  ..  • 
.had  iDeen  developed,  and  since  then 
federal  plant  scientists  have  adapted 
this  method  to  other  suga.r-o^ot  grov/- 
ing  areas.    Furthermore,  the  e::tensive 
hand  lahor  formerly  required  has  'been 
replaced  "by  machine  oporc^tions,  v/hich 
have  reduced  the  cost  of  seed  produc- 
tion. 

TJSDA  estimates  the  entire  cost  of 
developing  this  nrv;  method  of  growing 
sugar  "beet  seed  at  ahout  §400,000,  .,It 
'was  a.  good  investment  thouch,  as  the 
yearly  value  will  "bf"  f'J-lly  O-^-"^  "aid  a- 
half  million  dollars, 
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U.S.  DEPARTMENT  OF  AGRICULTURE 

Informa.tion  Service,  Production  and  Markr-ting  Administration,  821  Market  Street, 
P-oom  555,  San  Frajicisco  3,  California 
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700D  or  uHE  irOHLD 

Ihc  worlc".  fooO.  problrm  and  its  causes  arc 
corrrrd       r.  recent  report  from  USDA's 
Office  of  foreign  Agricultural  Helations, 
Hrre  is  a  'oricf  resume  which  ma^r  iDe  of 
value  to  --or.  p.s  "background  materiel  for 
some  of  70ur  columns  on  food.    Thr  infor- 
mation cones  iron  agricultural  attaches 
and  other  U.S.  foreign  service  officers 
stationed  a"broad,  from  reports  of  foreign 
governments  and  our  occux^ation  authori- 
ties, frcr.  "background  information  in 
the  files  of  USDA, 

Thn  chief  cruses  "behind  the  pro"blem  are 
thesr-:  (l)  total  world  food  production 
in  1945  v/as  down  12  percent  per  person 
"br-lov;  the  -grcMci'  level.,,  this  reduction 
"bring  chiofl^"  in  coTjn.tries  normally  de- 
ponding  on  imi^orts:  (2)'  the  distri"bu-  ■ 
tion  of  food  in  '.rartorn  nations  vras  se- 
riously disrupted. 

Hunger  is  ~"ro~oe^s  v.rorst  en^my 

'Th^  United  States  and  Canada,   the  British 
Isles  end  the  Middle  East  are  reported 
to  "be  the  only  !'.argc  ar^p^s  v/here  food  pro- 
duction in  1C4-5  v;as  relatively  favora'ble. 
It's  intcrectin';  to  note,  incidentally, 
thct  in  the  United  States  we're  producing 
r"bout  l/S  more  food  than  the  prev;ar  averpg 
and  wo 're  ectin;;  more,  por  person,  than 
in  rny  previous  year,    DuriVig  the  first 
six  months  of  this  year  in  many  other 
countries,  hov^ever,  food  shortages  are 
exp'^cted  to  t}e  very  serious,   in  some  in- 
stances a;;proaching  starvption  lovols. 
In  Spain,  Ite.ly,  C-ormrny,  Austria,  Finland, 
and  sogmcnts  of  Poland,  Hungary, ' Yugoslavia 
and    Pwumenia,  the  diets  of  the  people  are 
already  greatly  deficient,  and  they^  rc  "be-^ 
ginning  to  shov;  the  effects  of  malnutri- 
tion, hunger*  .  tcvcn  starvation^  G-reecc, 
Franco,  Czcchoslovai^:ia,  Svdtzcrland, 
Norway,  the  ITethcrlands ,  Luxem'bourg  and 
Bolgium  face  a  considerr"blo  docline  in 
thoir  already  restricted  dints.     In  con- 
tinental riuro;pe,  the  only  countries  having 
dirts  appro::inating  prev;ar  lovers  arc 
Denmark  and  S\;edcn» 


You  seo,  after  V-J  Lay,  food  rations 
in  mp.ny  of  the  countries  so  short  of 
food  vrerr  increased,  as  thoy  oiipectcd 
larger  imports  imm.ediately,    Ihecc  have 
not  materialized,  however,  which  maJkcs 
the  present  restriction  of  rations  ab- 
solutely necessary.     The  Office  of 
Foreign  Agricultural  Relations  report 
points  out  that  food  production  in 

1945-  46  season  in  continental  I3i-j:opc 
is  25  percent  "below  prewar  levels, 
chiefly  "becausr  of  wartime  shortages  of 
labor  and  materials  and  the  severe 
drought  in  mrny  parts  of  southern 
Suropr  and  ITorth  Africa,  Unfavora'ble 
grovj-ing  conditions  also  are  reported 
from/  sevrral  southern  hemisijhere 
countries  ajid  othor  areas,  including 
Japan,    It's  exprcted  that  the  v;orld 
production  of  food  v;ill  increase  in 

1946-  47,  barring  unfrvorablc  grov/ing 
conditions  or  drought.    It  is  certain, 
though,  that  production  still  v.'ill  be 
belovr  prov/ar  I'-^vels. 

With  reference  to  the  tjrpes  of  food.... 
there's  boon  a  decidod  decline  in  the 
staples,  such  as  wh-pt,  rye,  rice  Piid 
sugar,  and  sharp  reductions  in  fats  and 
oils,  eggs,  moat  rnd  dairy  products, 

, It  should  be  taken  into  consideration 
also  that  reserve  stocks  are  lo'.;.  As 
a  matter  of  fact,  about  the  only  pos- 
sibility of  increase  in  -anirial  proteins 
during  1946  is  an  expoctcd  increr-sc  in 
the  fish  catch.     The  fishing  groiuids  of 
tho  ITorth  Atlantic  are  being  reopened, 
and  the  countries  which  use  a  grca.t.. 

,deal  of  fish  in  their  diet  are  tr^'ing 
to  rehabilitate  their  fishing  indus- 
tries .  • 

The  foregoing  mpkes  it  easy  to  undci:- 
stand  why  President  Trumen  is  calling 
on  us  in  this  country  to  conserve  our 
food,  to  mrke  it  go  farther,  and  to 
she re  it  vdth  tho  othor  countries  of 
tho  world, 

-0- 
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iiv-r?.oircr_:G-  so  pehcsi^t  bhsad 

It's  hrro*     .i  t  *  s  new.  ...r.nd  it's  ,:^oodl 
Sounds  liiic  an  advortisint^  slogrn,  dorsn't 
itT     The  product  in  question  is  the  nevr 
"brrrd  of  the  lmd,,,inr.do  from  the  80  per- 
cent floiu-  decreed  'by  the  President's 
dir'-'Ctivc  of  Tebrurry  6th.    A  sample  "batch 
of  the  flour  has  he^-^n  milled,  some  sample 
lopves  of  the  oread  have  "been  "baked  at 
"JSLA's  Research  Center  at  Beltsville, . . 
end  "both  ■'./ere  displayed  at  the  Department 
of  Agriculture  the  other  da5'".    And  here's 
the  conccnsiis  of  one  group  of  press  and 
radio  people  v;ho  looked,   touched  and 
tasted: 

In  thp  first  place,  it  isn't  dark..,, 
it  isn't  gra",»,it's  really  just  a  slight 
creamy  v/hite*    ^ho  texturr  is  aTx)Ut  the 
spmr  as  our  present  "br^ad,  "by  actual  com- 
parison... though  the  loaf  of  new  "bread 
didn't  rise  quite  as  high  as  the  othor. 
As  for  the  flavor,  every"body  vrho  tasted 
it  rrportcd  that  they  likod  it  "bottr^r... 
it  seemed  just  a  iDit  more  full-"bodied. 
It  isn't  ct  all  like  wholov^heat  "br'^pd  in 
flpvor,  or  cracked  v;hert,  or  ajiy  other  of 
thp  darh'-r  "oreads  v;i th- v/hich  we're  lamilr^ 
iar.     It  doesn^t  even  hrve  th?t  v/heaty 
or  nutty  flavor  \:c  anticipated.    If  you 
vrere  s'^rvcd  a  slice  of  thp  n^v  "bread  v;ith- 
out  knov:ing  -..'hat  it  was,   it  doesn't  S'-^em 
likely  you*d  notice  any  differnr.ee  "between 
thrt  and  the  present  72  percent  hrrad, 

-0- 

^-JHII^IK^E  80  OH  72  -  SAVE  IT 
AITYWAY 

Thr  Prosidcnt's  recent  strtom'-nt  a"bout 
thr  world  v'hcat  shortage,  and  his  instruc- 
tions to  government  depprtmrnts  to  tpkr 
drastic  steps  to  save  whnat,  mad*-^  it  cl^ar 
thrt  it's  going  to  "br  up  to  p11  of  us  to 
put  F  conservation  progrpm  into  pffpct 
immediatclj-.    You  food  nditors  can  "bn  of 
trrm^ndous  help  in  tnis  activity,  with 
your  large  following  of  homp-mpkrrs  v/ho 
depend  on  you  for  information  pnd  helpful 
suggf^s tions ,    ITo  dou"bt  you  hrvp  mrny  idoas 
of  your  o\.ii  ahout  "broad  consorvation,  "but 
pro"bs"bly  ycu'll  "be  intpr-^stpd  in  somo  con- 
servation suggestions  made  in  a  rrcrnt 


radio  "broadcast  "by  Dr.  liazel  h. 
Stip"bling,  Chief  of  th^  ^'Ureau  of 
Human  I'utrition  and  Homo  ~cono:.iics. 

Dr.  Stio"bling  pointod  out  that  if  ev-ry 
Amr^rican  family  would  seve  just  half 
a  slice  of  "broad  ?  c?py,  it  i.'o.ld  mean 
a  daily  spving  of  hplf  a  million  pounds 
of  "br-^ad.    Sho  sugg'^stod  eating  en 
oxtra  potato  occasionally  ii-stead  of 
tho  second  slic  of  "bmexl,  and  renarkod 
thpt  p  small  potrto  is  aoout  equal  in 
food  valuo  to  p  slico  of  hread,   and  has 
the  additionel  advantage  of  containing 
somo  vitpmin  C,    Another  suos titution 
might  "bo  pt  "breakfpst,  according  to 
Dr.  Sti'^^'bling, . .  p  "bowl  of  oatmeal  in 
place  of  ell  or  pert  of  the  usual 
serving  of  toast.    And  she  v/arncd 
against  tho  sor^dng  of  too  much  "oread 
at  epch  mopl,  rominding  us  that  "bread 
loft  on  platos  to  "become  dr;--  is  some- 
timos  throvrn  away. 

If  "brop.d  do  OS  dry  out,   there  are  dcz- 
ons  of  vrpys  to  uso  it,  of  course, 
Tronch  toast,  choos*^  toast,  milk 
tops  t . , ,  chooso  souffl'",  scalloped, 
tomatoos  and  othor  vogotahles,  scal- 
lo  po  d  appl OS,  "b r o  ad  puddi ng , .  •  tho  s  c 
aro  only  a.  fow  of  th^  uses  for  dry 
"bropd  or  crum'bs.     Incidentrlly,  v/hen 
you're  talking  p"bout  "bread  pudding,  why 
not  suggost  glamorizing  it  a  "oit  \iith 
nuts  ajid  raisins,  or  preserved  fruit, 
"bits  of  loft-over  jolly, ., or  oy  turn- 
ing it  into  p  chocolato  pudding  "jy 
adding  cocoa  or  "bpking  chocolate? 
Thore  aro  also  tho  fpmiliar  uses  for 
"brf^ad  crum"bs ...  coating  foods  for  fry- 
ing,  topping  dishos  for  "ba_:in',  stuf- 
fing chickons  and  turkeys,  or  com"bin- 
ing  with  meat  to  strotch  it, 

Tho  main  idop  to  get  across  to  your 
roadors  now  is  that  v;o  mustn't  throw 
a.way  a  slico, ». not  oven  a  crust  of 
"breed. ..  it '  s  a  vitally  important  food... 
a  princippl  article  in  the  diet  of  rail- 
lions  of  hungry  poople  all  over  the 
world, 
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PACIFIC  I-L^IEZET  FAl'OHiU'-lA 
Los  ArxiS:plos 

3SST  FPri:  T.TS  Sin?.ll  sizo  orpnges 

II"  llO'DI^JZI.  SUPPLY  Othor  oranges  (near  ceiling),  grapefruit  (slij^iitl^-  lover), 

avocados,  lines 

II'  IIX-'T  SUPPLY, .Apples  (mo.st  at  ceiling),  lemons,  peprs,  I-iav/ri  Ian  pine  ap;;.lns 
BEST  "JG-YilALLB  5l~vS. . .  . CaVDage  ,  potatoes 

IlM'10D3PA^rL'  S'JPPLY  Lettuce,  cauliflower,  "beets,  turnips  (lower),  cr.r-ots, 

IocpI  rhuTDarb 

III  LIG-HT  SUPPLY, .......  Celery  (high'^r),  tomatoes,  dry  onions  (ceilin'.:)*  ::rec::- 

onions  (high),  eggplant,  peas,  hothouse  rhulDar-D,  s'.'cct 
potatoes  ("best  at  ceiling),  Florida  snap  "beaiis  (coiliii:;), 
artichokes,  Brussels  sprouts,  "broccoli 


Saji  Francisco 


BESx  FJ^'JI'r  .^cT^  small  orpnges  and  lines 

III  MODLP^.TI:  SjTPLY,        Other  orajig^^s,  grapefruit  (most  at  ceiling),  avocados 

liv  LIJ-HT  SlT/P7/_-,  Appl'-s,  pears,  tpngnrin.es  (criling) 

3SST  YZic-l.C^AZjLI]  33UYS. . .  .Tr.w  and  old  crop  potatoes 

Il\  M0D3-"IATL  S^TppLY  Ca'b'bagc,  c^}ulif lower ,  tomatoes,  sv/oct  potptoos,  hard 

squash,  peppers  (high),  lett'oce  (ceiling),  Southern 
California  celery  (high) 

li\'  LI^!>PIT  SUPPLY,  Artichokes,  "broccoli,  Brussels  sprouts,  spinac^i,  soft 

squash,  cQO^lrnt,  dry  onions  and  peas  (ceiling) 

Portland 


BSST  FPYi:  PUY3... . 
IP  MCDBPAYL  SUPPLY, 

BEST  7eg-utjj:le  puys 

U  HCDSHATE  SUPPLY. 
IN  LI >jHT  supply,,,. 


.  .Arizona  grapf^ fruit,  small  siz.'^  oranges 
..Apples  (most  at  celling) 
. .Pears 

.  .  Ca.'b'bage ,  potatoes  end  rutr"ba:;PS,  pprsnips,  cari^ots 
.  .Rhu'bpr"b,  mustard  grer-ns,   l-'^ttuc'-,  locpl  "bunched  vcgctal)los 
..Celory,   cauliflowrr,  tomptoes,  artichokes,  cggplr.nt, 
peppers 

Seattle 


T-    I'iOUT;i.'i^-i.Tj   S  ujr'Jrjjl',  ,  , 

Ii:  LIGHT  SUPPLY  


BEST  PPUIT  ::UYS  Small  orpnges 

.IVpshington  apples  pnd  winter  peprs  (ceiling),  grapefruit, 
avocados,  lemons 
.Ban-^na.s 

BEST  "TEG-L-TAELL  BUYS. ...  Calif  ornia  grern  cr"b"ba.ge,  homegrovm  carrots  and  ru-ta"bagas, 

Texas  squash,  Florida  nrw  potatoes,  lTo.2  old  crop  pota-toes 

HT  M0DEP.1TE  SUl-PLY  Hothouse  rhuoar"b  (low^-r),  cauliflow-r,  celery,  lettuce 

(higher) 

IP  LI.->ZT  SUPPLY,,,  Dry  onions,  hard  squash,  =rreen  onions,   tomatoes  (ceiling), 

'oroccoli,  eggplant,  cucum"bcrs  (high),  artichokes,  green 


peppers  (hi 


'A  F?  Y 


A  Service      ;    :.    •   ..     :  ■    ■  : 

lor  S'.oDcl  Mitors  o£VWestem  Dailies 


Sail  I'ranci'sco','  Calif 
J'e'bruary  25  ,  ■  •1946  ■  '  - 


PEBHUAEY  CROP  KEPOHT  ■ 
■  FLOIXa  FOE 

BPwOILSH  UP.- 


PEBHUAEY  CROP  REPORT 

Tile  February ■  crop  report i  ju5t\  released 
'by  USDA' s  Bureau  ■  of  Agricultural  Economics , 
states  that.  American  fanners  &xe'  preparing, 
injthe"  1946. crop  y.ear,  to  make  a  peace.tim.e 
coiitribution  .which,  vdll  compare  .well__  wi  th 
their^wartime .  eff  orts  .■•_The^  to  tal  acreage 
goal  is  s-Omev/ha^- higher,  than -the  acreage 
planted;- iii,  1945, ;  The.,  weather.. is  the  -^  • 
greatest  q_uestion  mark,_..'  ,' ,'.  ■.•   ■  • 

i.i  -11.  ..  :  ..  . 

It^.'S  of;^ interest  to  note  that  the  ' combined-, 
citrus  -crop  will  not  only  exceed  last- - 
year' s,  -  "but  v;ill,:..:"be  .half  again  as  large 
as-  the  1934-43  average* -."  Milk_production 
in  January, was  9  percent  e^bove  the- 10-, 
year  ( 1935-44)  January  average.  Farm 
poultry  flocks  laid  more  eggs  in  January  • 
1946:: than  in  1945,_'but  production  was-  • 
not  quite  up  to  'the  January  1944_rec.ord, 
Xn.the  South,  T^intcr  crops  were  growing 
s lovely Jbe cause  of  the  ..cold  -and  \iret  soil, 
"bttt  some^^ progress  was  reported.  Incle- 
ment, iweather;  also-  caused  .some' damage  to 
cotton  and  corn,  although -the  harvest 
continued.    There  v/.as  a  sharp  increase  in 
thr.  movement-  of  wheat  from  farmers  to 


markets  in  the  first  ha;lf  of  Jahuat'y, 
hut  transportation  dif f iculties;_ ■ 
slowed"  it  down  later.    Livestock- is  ■  ■• 
holding,  up  wpII  on  Ifestern- ranges,  •  ' 
ITorthern  v/intor  ranges  are  mostly 
open,  with  good  feed  available,  hut 
feed  is  Short  in  tho  Southwest.  • 

BA^3-  concludes  a  summary  of  this^  report 
"by^saying  that -from  the  100th  meridian  • 
eastward,' ■■prospects  appear  to  he 
average  or  ."better .    In- the  Pacific 
Northwest,  and  Northern  Mountain  areas, 
prospective  irri''gat ion  water  supplies 
are  f or . the.  most  part -ample*  \  In_ the 
Great  Plains  area,  •  particularly  the 
southern. portion,  prospects  leave  some- 
thing to  he  desired,.    V/hile  details 
•of  farmers',  intentions  to_plan"t  bjtc 
not  : available  before  March,  everything 
indicates  "that  farmers  are  well  up 
with  their  .fall  and  winter  work,  -and 
rith  their  preparations  for  the  1946  - 
crop  season.  ■  ' 

^or 
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?LOUR  POH  MAD^4E_^ 

All  wheat  flour  producod  on  and  aftrr 
Harch  1  cannot        loss  than  the  80  per- 
cent extraction  t^.^e.    Hownver,  you  won't 
be  Seeing  the  nev;  product  for  a  few  weeks, 
as  thrro  are  stocks  of  our  present  72 
percent  -xtraction  flour  still  available. 

I"/ar  5^0 od  Order  ilo,  144,  v/hich_ contains 
thr  80  percont  extraction  ruJ.ing,  was 
recently  issued  by  the  U.S_,  Department 
of  Agricv-lture  as  a  part  of  President 
Tramciji's  program  to  help  feed  hungry 
Europe,    As  long  as  the  present  terms 
of  th.-  order  are  in  effect,  special 
cake  flours  v/ith  a  much- lov7r>r  extraction 
rate  aroout  also,  and  the  numerous 
bokers'  patent  and  frjnily  flours.  She 
USDA  Bureau  of  Human  iv'utrition  pjid  Home 
Economics  is  carrying  on  research  nov/ 
and  vdll  have  new  recipes  availablf=>  for 
bread  and  other  quick  breads  if  rjiy 
changes  rare  needed  in  present  recipes. 
These  recipes  v;ill  be  ready  at  the  time 
the  flo-ur  appears  on  local  markets.  How- 
ever, from  all' indications,  •  br'^ad  and 
other  baicery  products' are  not  going  to' 
be  as* much  different  as  some  people  have 
feared,  ' 

Besides  detennining  the  extraction  rate 
for  flour,  the  Vifar  Pood  Order  controls  the 
distribution  of  wheat  ;?Jid  flour,  These 
reflations  were  necessary  so  tha.t  v;e 
can  mret  our  export  commitments,  maintain 
adequate"  supplies  of  wheat  and  flour  for 
use  at  home,  and  still  have  an  adequate 
carry-over  until  the  new  crop  becomes 
available  in  July,-   The  amomit  of  wheat 
used  in  mixed  feed  for  livestock  will  be 
limited.    And  no  flour- may  be  used  in  mix- 
ed feed  unless  it  is  unfit  for  human 
consumption,    furthermore,  •  food  manufac-» 
turers  will  be  limited' to  a  30-day  in- 
ventory of  flour  and  wheat.  Distributors 
v/ill  also  have_inventory  limitations. 
The sc_regulat ions  w-^ro  - needed  to  speed-  the 
movement  of  wheat  and  flour  into  trade 
channels* 


Elour  and  bread  v/ill  still  be  enriched 

One  of  the  questions  many  people  have 
been  asking  about  the  new  80  percent 
flour  concerns  its  nutritive  value. 
Here's  what  USDA's  Bureau  of  Human 
iTutrition  and  Home  Economics  has  to 
say  on  the  subject. 

The  new  flour,  as  milled,  v;ill  have  a 
higher  content  of  iron,  3  vitamins,  es- 
pecially thiamin^,  and  a  better  quality 
protein  than  unenriched  white  flour. 
Flour  and  bread  will  cozTitinuc  to  be 
enriched  up  to  the  levels  required 
in  War  Food  Order  #1.    Hov/evr.r,  the 
now  flour  will  contain  no  visible  bran, 
?jid  thr^re  is  no  reason  to  believe  it 
will  have  any  different  digestive 
effects  from  the  wheat  flour  to  which 
we  are  accustomed, 

BHiHE  points  out_that  modern  white_ 
flour  for  yepxs  has  been  losing  import- 
ant values  in  the  milling«_  In  order 
to  have  it  white  raid  fine,  with  good 
keeping  qualities^  the  outer  coat  of 
the-  v/heat  berry  was  removed.    This  took 
away  about  soven-eigliths  of  the  thi--  ;• 
amine  and  niacin,  three- fourths  of  the 
riboflavin j  and  four-fifths  of  the  .  . 
iron,  as  well  as  -  somo  calci'Jia,  xoiiospho- 
rus,  and  somo  protein  of  better  quality 
th?r-_the.  hcar-t  of  the  grain_containcd." 
It's  evident,  thcrefare,   that_the ■ 80:  ' 
percent  ■  extraction  flour,  before,  ch-r  ■ 
richment,  v/ill  be  an  improvement  over 
the  present  72  percent  flour,  before 
enrichment.   •  • 

Another  qu'^.stion  you  may  have  had  in 
-mind  concerns  the  quantity  of  flour_ 
v/e'll  have  in  this  country  during  1946, 
V/ell,  ■  it' s  b_2^n  estimated  that  there 
will  b'-  available  for  eclch  of  us  3  per- 
cent less  wheat  flour  than  v/e  had  in 
1945, '  Even  so,  howf^v^r,  our  per  capita 
cohS\ir.iption  will  be  thme  prrcent_abovc 
thn  pre-war  figure.     It  doesn't  appear 
to  bo  much  of  a  sacrifice  we'll  be 
making,  does  it? 


BEOILEH  UP 


Hr^ro's  how 


Thf=>re  are  record  stocks  of  all  kinds  of 
•poultry       storage  ^.cross  the  country 
right  now.    In  addition  to'  storage  stocks 
and  current  supplies  in  all  states,  loroil- 
ers 'aiid  fryers  are  now  moving  to  markpt 
from- specialized  areas,     _  " 

Our  ■'commercial  "broiler  farms  are,  chie.fly 
in;  the  East  , and  South. ,  .and  .th?^  principal 
market  §  for  their  products  are  east  6.f 
the ■  Mississippi  iRiver,  _  The  .."broiler  '\ 
growe'rs  who  started  chicks  last  Octo"ber 
"and^lIoveiS'ber  are  now  majrketing' Jirds 
''weighing  2  1/2  to.  4  pouhds,    Becausp  'of 
increased  production,  th^^re  is  even  a 
temporary,  oversupply  of  this  type  of 
chicken  for  which  America  is  famed. 

.H^re^  .are  the  reasoi;g  for"  the  ahundance, 
Prodilction  of  "broilers  "aild  fryers  was 
very,  heavy  during  the  v/ar,  "because  the 
Army  particularly  liked  this  poultry  for 
use  in  camps  in  the  Unite'd  S-tates  and 
to  'ship  -fro Sell  \fro  'our  milTtary  forces 
overseas.    When  •civiliah  supplies  ■pf ' 
."red  meats"  were  rationod,'  thorn  was 
klso  a  r^ady  market -for  'all  'poultry  at 
homo.    You  pro'ba'Dly  romr^mber  tho  chicken 
shortage  la.st  spring  and  summer.  Even 
after  the  end  'of  tho  war,   the  marke-t 
wa.s -good  in- spit o  of  r- due e'd^A^^'iny  "buying. 
Nowtho-  Army  has  coased  iDuying  poultry, 
•having  filled,  mos-b'  of  its  nreds'  for  this 
food  until 'the  ^•umnier  months,  -  This -  sur- 
plus pro'blem  has  henn  further  complicated 
'ty;  tho  ■shortage  of  poultry  -feed,  ;  Morb 
grain*  must;  "be  saved"  for  'dir-ct  human  use 
in  foTod-dcficit  foreign  countries,  S.tor-;- 
age  space  is  another  factor;  storage      •  " 
plan-ts  c?ii' t  find  adequate- space  to  hold 
the  processed  hirds'. 

Thus  for*  several  weoks-,  consume  is  v/ill; 
■find  troilers  and  fryers  a  reasonable: 
•'btty.    Ail  extra  nieal  or  two  or  "broiled' 
or  frihd  chicken  for-  the  average  fajnily  * 
will  holp  to,,  solve  'this  temporary  over- 
suplDiy.-  ,  ■'■     .  • 


Here  are  some  suggestions  from  USDA's 
food  specialists  alDOut  the  cooking  of 
chicken  and  other  young  "birds, 

in  "broiling,  th^  heat. should  "be  moderate, 
for  'siow,  even  cooking^    Alv/ays  start 
cooking  the  chicken  with  the  skin  side 
away  from  the  heat.    ,'RememlDcr  to  keep 
-■the  heat  very  moderate,  and  to  have  the 
.  meat  several  incjhes  from  the  flame  or 
heating  element.    Turn  •the  chicken.  ' 
'Wevr^ral  -times  as  it  "browns,  ,and  l)astc 
^req.uently  with  the  pan  drippings  or 
with  other  mel-bed  fat.    A  2-pound 
chicken  (dressed  weight),  when _l)£oile.d 
'at  moderate  heat,  will  pro'ba'bly  need  ." 
■  f  rom  55_to'  45  minutes  to  cook  .evenly ' 
to  the  ^bone,'    And  here's  an  idea  viiiich' 
may  ^ppeal_ to  many  cooks. ..if  it's  more 
convr?nlent cook  the  chicken  partly  ; 
done  in  -the  "broiler  ahd  finish  in  a' 
modr-ratr?  oven  (300  to  350  degrees  ^f),' 
or  .start  it  .in  a  moderate  oven  and  , 
finish  under  the  ."broiler.;  ' 

To  pan-fry 'chicken  •  in  shallow  fat,  it';s 
" ne ce s s ar y '  to  us e  a'  he avy  ;'f  ry i ng  pan , 
with  a"bout'  a  half'  inch  of  fat,  hot,  "but 
not  'smoking.    Put  thn  thickest  piece s' '' 
of  cixlckon  in  t!ho  pan_  first,  leaving  '  • 
space_for  the  fa-t  to  colne  up  around  ' 
each  piece.     Cover  the  pan  and  cook  at 
a  moderate- he-at,..  turning  when  Thrown,  \ 
The  thickest  pi e.ces'  of  a  .3-pound  chickon 
(-drrssrd"^weight)  Usually  need  from  20  to 
135  minutes  to  cook  until  done  to  the.  , 
•'■bone~if  fried  'en-tirely  cn  to^D  of  'thd'-"' 
stbvn.''  A  good' m-pthotl  when  frying  several 
"birds i  or  when  pan  space_is  limited,  is 
■\tb  ronove  the  pioce.s  from  .the  frying 
■pah-  Tjeforr^  they' re' entirely  done,  and  . 
finish  cooking  in  a  moderate  oven. 
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FLASH  OiT  ?AT  SALVAGE 


THE  IJESTEEi'  SLAITf 


Pat  salvagn  collections^  am  higher  nov; 
than' thoy  wrrr  ■  Iback  iri  the;- days  "be fore, 
points  worr .  of  f  nr'^-d,  •         ^^^^  ■  s  gQod 
nev;s  to  all  of  us.    It  was  f oared  that 
af tor  tho  incmtivc  of  rr-d  ppintS:;Vas  . 
r^^novo'd,  and.  af tor  nca.t^was-,  ta^'pn  off 
rat iohingj_  there :  would  "be      trenendqus- • 
let-(iovm,_  And.  it  *  s  turr  that  thore  was 
a  decrease, in  colioctions  during  tho 
holiday  season.   'Howevpr,  in  •  tho  10-v;cek 
period'.since^oint.  payn'^nt  f or  salvj?^cd 
fats  ..was  discontinued,  collections- havQ 
h^eri '46  percqnt  highor .  than  tho  ;avo.r-2,^Q 
in  t^ie  da.ys  "bofore  points  were  givon*-  •  . 
'^his  indicates  that  .the  Anerican  hous^r. 
wif--'  is  continuing- .to,  do  a  good  :jo>,  and 
for'  pat r i otic  r e as ons  o nly ,  whon  i  t .  corir  s 
to  saving_rnd  turning-  in  ..used  fat,  ^_^A  • 
great  c3^aJ  nore  .4s_.ripeded,  though,  pjid; 
you  csTi  ^help  Vy.  reninding  your  readers..- 
ahcuf  it,  eVT^-ry  pncc.  in.  a  v/hile , 

And^  ty  tJiG  w^iy  of  inspiration,  hore's  -a 
story  fron  Extension  Sr^rvic-^  ahout.  the 
fine  v;ork  done  "by  the  Four-H  CIuIds  of 
V'-rn9nt.  in  a,  recent  drive  to  collect  and 
turh'  ln  used.  if!at  for  salvago,_  Tho- v/ar  . 
nay -"be  over.,  .but  these  young  people  . 
aron't  letting. 4own -  in  their  ,  efforts 
along  this  lino,  •  ..  ^  ^ 

During  tho_conte.st  pr^riod,  fron  the 
niddlc  of  HovenlDor  _to  Docenl)er  31,  these- 
clubs  turnod  i„n  a  total  of  3,395  pounds. 
of  used  fat.-_  .The  ,contost_was  open  to  all 
4-K  Clubs  in  tho  s:t^te, ,  .cash-  prizes;  v/nre 
offorpd  and  oach. club  roceived.  crodit_for 
the  .contributions  , of  ri'-iglibors  and  friends, 
as'y^^^li  AS  for.th'^.  fat  turnod  in  by  ncD-. 
be  rs.'/.  Tho.  first  prize  of  $25  w^nt  to  the 
Soaring  3rmch  Club  of  Sundorlrnd,  for  a 
total  of '373  3/4. pounds,     $10  v;as  the 
socond  priz'-,  and  this  was  awardod  to 
tho  Middl-  Island  Girls'  Club  of  Grand  _ 
I s  1^  ,  which  was  r-^sponsibl^^  for  219  po-ands. 
Threo  nor'"  prizos  of  $5  oach  woro  av/arded 
to  thr'-o  clubs  turning  in  fron  135  to  150 
1/2  pounds  each. 

You  night  liko  to  uso  this  story  as  a 
spur  to  adult  groups_v;hich  ar'-  oither 
already  ongagod  in  sinilar  cai.:paigns,  or 
which  night  undertake  tlion  if  sufficiently 
urgod. 
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Hore.in^the  West,  tho  Ps.t  Salvagojstory 
is.  not  SO'  rosy.^'^Thr  cbllnctioh  figures 
for_Decenber  havr2.hoy  boon  conputed, 
and,  when  all  the  ups-snd  dov/ns  w^rc 
added  upj_  the  9  V7e  stern  states  show_  a 
heavy  DOW.  figure**  .do  wn_  120,  710  pounds 
fron  lTovonb--"r,    Kow-^vor,  fo^or  of  tho 
i.states' coll<3cted  nore  '- used  fat  than 
: they- did:  in-iTovanber,_  Arizona  v;as  one-, 
Idaho e-anothor^ -along  with  i^evada  and  ;; 
Oregon;  ■.•  "-It ^ s  -too  late  to_increasc-  the 
collect ions^f  03:  •  "^anuary ■  nov;.    But  let 
see  ..if  ■the.  '9  •¥estorn  states  canH  shov 
.;.an  ixrprovGin^nt  in  February.-  •  • 


I 


I 


;.,,  -DOK'T-SS  A  -SliOUE  HOAKKBH  ' 

Hore's  a  v/arning  for  you  to  pass  on  to 
your  .  re  ade  r s  ♦ . ,  don '  t;  h<3ard  f  1  our  i    1 1  ':s 
not  only  solfish,  -  but-  unnecossary  and  '■ 
unwiso^  the  grain  s'peicalists  of  USDA  ; 
reports  ■  'Zncr^  isn-^  t  any-  shortage-  of  ;^ 
wheat  in  this  country, . • so  excessive 
buying  is  unnecessary. . .and  there  is 
a  danger  that  flour  inr.y  spoil  ih'hone  . 
storago. ,  .naking  hoarding  v/asteful  ajid 
unwise,--  - 


Most  experienced  housewives  know  that 
flour  can't  be  k^pt  for  a_.long  period 
of  tine  in-  the- ordinary  warn  kitchon 
or  apartnent  without  daaiger  of;-bcconing 
■inf^s-ted  v;ith  wervils,  Connercial 
-bakers,  who  usually  keep  up  to  45  days'" 
supply  on- hand,  storo  the  flour  in  rooms 
specially  built  for  that  purpose.  These 
haye  the  necessary  air_ conditioning 
appara^tus  to  control  tenpera-ture  and 
huni  di  ty ,  _  1 11  •  najiy  hone  s ,  _  e  spe  ci  ally 
apartnents,  flour  is  of ton  stored  on 
high  shelvos,  v/h'-r^  th'-  tonporatiuro  is 
a.bove  tho  a.vorago  of  tho  roon.  This 
incrf'^ascs  thc_danger  of  Spoilage,  _And 
don'  t  thirik  it  caji  bo  kept  successfully 
in  the  hone;-rofrigerato_r  oithr^r,  be-" 
cause.  flour_ takes  up  noisturo  and 
should  bo  kept  dry  -as  v;eil  as  cool,' 
You  night  ronind  tho  hononalc^rs  that  if 
v/ould  bo  a.  r-^al  trag-^dy^if  flour  v/ore 
allowed  to  spoil_in  this  country  at  a 
tine  v/h'^n  it's  desporr.toly  needed  in  so 
najiy  parts  of  the  world, 
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